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iViisid oxidation by iron from an insoluble fraction of beef, 238 


catfish 
antioxidants, activators, and inhibitors affect lipid peroxidation system 
of muscle microsomes, 71; ascorbate absorption as function of as- 
pH and duration of 75; fate of L 
wave bil and Aeromonas a m cooked in micro- 
9; lipid extraction from muscle: pontine en of solvent sys- 


cellulase 
extrusion of pinto bean high protein fraction pretreated with, 395 


cellulose 
permeability and mechanical properties of -based edible films, 1361 


ceramic membrane 
and modeling of apple juice cross-flow microfiltration with, 


1356; 
on estimation of 


for, 1307; relatio: 
strumental measures Pet texture, 1313. 
comte: flavor constituents of aqueous 
moisture part-skim, 7 
vior 
; proportion of of filled with dairy, egg, soy proteins and 


chemometrics 
assess quality of breadmaking starters, 419 


fects zen storage protein 

isolates, 274; dietary antioxidants and storage affect chemical cher- 

acteristics of caheaien fatty acid enhanced, 43; internal tempera: 
affect stability during 265 ion iron 

choice and detect adulterants in foie gras, 1291; 
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_ 
= —_ ing of zinc to wheat, 365; temperature and pH effects on oat 
bread 
» con| 
compressive i 
: mentation of non- 
Fe 
camembert: sodium chloride and magnesium chloride affected by rip- 
haddar: time and Pm ne re inf] OT) hemics aoing indic: 
y and in- 
54; rheo- 


viscoelastic properties of m:; 
bet my 64; vitamin B6 in raw and 


min Bg in raw/fried, (5 


fied bo site vita- 


if absorpti and senso: grew < f snack food from, 853; water 


chlorine 
uptake by chicken frankfurters immersed in chlorinated water, 987 


eaterol 
autoxidation inhibition varies among natural antioxidants, 653; con- 
tent and or of plasma and granules fractionated from 
yolk, 1277; study of eng pry in egg powder and 
es adverse a. 1286; of beef patties affected 
by supercritical CO, extraction, 9: 


loss o! 


ication by, 303 
lipid one ation product during thermal desorption 
dynamic heedspace-cepillary, 2 
pressure liquid: quantitation of alginate or pectin .% to ground 
chit ee 973; vitamin B, in raw and pine chicken by, 50 
~~ er: aflatoxin contamination in nutmeg: analysis oF interfering 


Chromobacterium violaceum, Kurthia 
conversion of metmyoglobin to by, 38 


citrinin 
= ccs formed on prolonged heating under watery conditions, 


clarification 


Clostridium perfringens 
post- a reduction of in vacuum-packaged beef 


Clostridium PA3679 
kinetics o! — destruction using computer-controlled thermoresis- 
tometer, 


cloud 
optimization of carrot juice color and stability of, 1129 


coagulability 
of high-heat treated milk influenced by time of pH adjustment, 1300 


coalescence 
of whey protein stabilized milkfat peanut oil emulsions, 439 


coating 
from soy protein, 1 sensory and textural characteristics of ham 
with emulsion of different = — 482; to inhibit lipid migration 
in confectionery product, 14: 


thermal aggregation of myosin subfragments from, 1057 
coffee 


descriptive ing for optimizing formula of ut milk- 


dure for 


n 
lager le meat oe reconstruction of elastin matrix, 734; proce- 
in thermally processed 


meat products, 948 


color 

aging and ‘ect beef muslce, 939; di vitamin E en- 
hances Peet steers, 701; display, g and meat 
block be ager effeects on beef, 1219; formation of anthocyanins 
from cells from strawbe , 188; gluconic acid influences 
canned asparagus, 614; influences avor identification i in fruit- fla- 
vored beverages, 810; optimization of carrot juice; 1129; of 
pigments responsible for pink in pork cooked to 65 or 82° » 51 


composite food 
heat and moisture transfer in: theoretical analysis of influence of sur- 
face conductance and component arrangement, 1335 


computers 


kinetics of C sporogenes spore destruction using controlled thermores- 
istometer, 649 


conductivity, thermal 
maximum slope method for Fer en probe data, 1340; of starch gels 
at high temperatures influenced ced by m moisture, 884; solid food de- 
termination at high temperatures, 908 


confections 
edible coating to inhibit lipid migration in, 1422 
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connective tissue 
meat batters manufactured with modified beef, 691 


consumerism 
in-home evaluation of pork from pigs administered pSt, 480 


cookies 
extraction of arome compounds from aqueous and dough model system, 
586; of autooxidation in exposed to adverse 
storage, 


ore level and freezing temperature affect id beef, 34; fate of L 
monocytogenes and Aeromonas hydrophila on catfish in micro- 
wave, 519; marbling, fat trim and doneness effects on beef steaks, 
242; spectra of pigments responsible for pink color in pork, 51 


corn 
extrusion of starch, 9; oil affects quality of reduced fat bologna, 484; 
shelf-life, hysical and of high-protein p 
of, 21; rd of blending meal ite properties, 1404 


cottonseed 
potato chips fried in oil maintain high quality, 1079 


mineral loss by pressure heating in water, 856 


puna types of packaging, 314; volatile flavor com- 

bea in Senha effluent and concentrate, 525; volatiles in, 1203 


cross-linking 
gelatinization and retrogradation of rices, 405; formation of glutamyl- 
ine in horse mackerel induced b drying, 1062; glutamyl-lysine 
formation in sardine myofibril sol 785; water 
permeability of caseinate based edib ected by Ca, 


cryoprotectant 
ee frozen storage of chicken myofibrillar protein isolates, 


cryostabilization 
of functional properties of pre- and post-rigor beef by dextrose polymer 
and phosphates, 467 


crystallization 


cucumber 
malic acid analysis in juice and fermentation brines in presence of 
interfering fructose, 832; multiresponse minimizes 
in fermentation and storage, 1381 


frankfurters, 59; porcine aminopeptidase activity as af- 


daidzin 
-glucosidases from soybeans hydrolyze, 144 


i lates ped from, 539; rheological properties of 


debittering 
of lupin seeds reduce galactoside and intestinal carbohydrate fermen- 


tation in humans, 627 


deer, mule 
selenium content in, 731 


delaminatio: 
of polyethylene and aluminum foil layers of laminated packaging by 
acetic acid, 215 


denaturation 


of — dehydrogenase during spray-drying of bovine plasma, 1021; 
of whiting fillets, 1055 


deoxynivalenol (vomitoxin) 
additives affect flour breadbaking, 416 
deterioration 
of pineapple concentrate, 1411 


dextrose 
oe eames of functional properties of pre- and post-rigor beef by, 


dielectric measuremen 


’ 
| 
he 
cho 
crab 

yd 

{ 
4 

hee 

{ 
‘ 

| 

4 


diet 

‘tocopheryl acetate enhances beef quality in Holstein and beef breed 
steers, 28; antioxidants affect chemical characteristics of omega-3 
— acid enriched chicken, 43; enzymetric-gravimetric method for 
total fiber in legumes compared with modified AOAC method, 929; 
fatty acid composition, lipids and sensory characteristics of amur 
fed different, 90; vitamin E enhances color and display life of beef 
from Holstein steers, 701 


diffusion 
in heated potato tissues, 827 


digestibility 
of — . complexes isolated from heated concentrated 


digestion 
control of enzymatic browning in potatoes by surface, 1076 


drocapsaicin 
oxidation by Capsicum annuum peroxidase, 611 


dimethyldicarbonate 
yeast inhibition in grape juice containing, 1132 


disaggregation 
pene analysis of pectin during plate module UF, 680 


discoloration 
on surface of minimally processed carrot sticks, 1065 


disulfide 
bond formation affects stability of whey protein isolate emulsions, 1036 


dough 
erythroascorbic acid in yeast and effects on wheat, 845; extraction of 
cookie aroma compounds from aqueous and, 586: sour: amino acids 
in fermenting wheat, 1324; soy flour lipoxygenase isozyme mutant 
effect on bread volatiles, 583 


let 
ae affects crystallization and melting of hydrocarbon in water emul- 
sions, 1148 


drying 
formulation of glutamyl-lysine cross-link in cured horse mackerel in- 
duced by, 1062; of cut pears to improve freeze/thaw texture, 357; 
temperature and time affect quality of Chinese-style sausage in- 
‘ ted with lactic acid bacteria, 249 


duck 
lysozymes in eggs and plasma from: choice and use of mAbs to detect 


effluent 
volatile flavor component in crab cooker, 525 


eggs 

cholesterol content and functionality of bax p= and granules fraction- 
ated from yolk, 1277; clarificaton of yolk suspensions and solubil- 
ization of proteins from lipoproteins, 307; composition and gel- 
forming properties of vacuum-evaporated liquid white, 1013; con- 
centration of liquid white by vacuum evaporation and RO 1017; 
failure deformation and stress relaxation of heated white gels, 113; 
gel point of proteins using quee rheological data, 116; IgG from 
yolk: purification by ethanol fractionation, 739; lysozymes in from 
chicken, duck and —_ choice and use of mAbs to detect adulter- 
ants in foie gras, 1291; NMR study of cholesterol autooxidation in 
powder and cookies exposed to adverse storage, 1286; purification 
of antibodies from yolk, 1282; rheological properties of mozzarella 
cheese filled with, 1001; sialyloligosaccharides of delipidated yolk 
fraction, 743; white lysozyme purification by UF and affinity f som 
matography, 303 


lastin 
edible meat casing from reconstruction of collagen matrix, 734 


electromyography 
measure of cheddar cheese texture, 1313 


electron microscopy 
— staining for examining microstructure in whipped cream by, 


ELISA 
determination of turkey roll endpoint temperature: effects of formu- 
lation, storage and processing, 1258 


selenium content in, 731 


emulsification 
predicting protein functionality with neural networks, 1152 


emulsifier 
aw ion and melting of hydrocarbon in water emul- 
sions, 


emulsions 

disulfide bond formation affects stability of whey protein isolate, 1036; 
droplet size and coalescence stability of whey protein stabili 
milkf ‘at peanut oil, 439; droplet size and emulsifier type ect 
tallization and melting of hydrocarbon in water, 1148; oil-soluble 
surfactants have little effect on adsorption of lactablumin and lac- 
toglobulin in, 295; salt, phosphate and oil temperature effects on 
capacity of fresh and frozen meat and sheep tail fat, 492; sensory 
ics of ham coated with differing fat levels, 


encapsulation 
melt point of Na bicarbonates: effect on refrigerated batter and muffins 
baked in conventional and microwave ovens, 574; icle size of 
Na bicarbonates; effect on batter and muffins in conven- 
tional and microwave ovens, 579 


energy 
value of bulking agents, 1176 


enthal; 
of frozen foods determined by differential compensated calorimetry, 


enzymes 

aging and processing affect color, metmyoblobin reductase and oxygen 
consumption of beef muscles, 939; antioxidants, activators, and in- 
hibitors affect lipid peroxidation system of catfish muscle micro- 
somes, 71; assay for ascorbic acid in food using peroxidase, 619; - 
lucosidases from soybeans hydrolyze daidzin and genistin, 144; 
rowning inhibited in —_ rings by pineapple juice, 399; control 

of browning in potatoes by surface digestion, 1076; denaturation of 
lactate dehydrogenase during — ing of bovine plasma, 1021; 

i psaicin oxidation by sicum annuum peroxidase, 611; 


dih; 

3 white lysozyme purification by UF and affinity chromatogra- 
P 


, 803; end-point temperature affects eS 
dase activity in beef, pork and turkey, 710; extrusion of pinto bean 
high protein fraction pretreated with papain and cellulase, 395; 
fluorometric peroxygenase assay for lipid hydroperoxides in meats 
and fish, 66; glucose oxidase/catalase improves preservation of 
shrimp, 774; glucose oxidase/catalase solution for control of shrim 
: model studies, 104; method for to 
dietary fiber in legumes compared with modified AOAC method, 
929; heat inactivation of trypsin inhibitors in soymilk at ultra high 
temperature, 859; hexylresorcinol, a potent inhibitor of mushroom 
tyrosinase, 609; inhibition of papain in meat by potato protein or 
ascorbic acid, 1265; lysozymes in eggs and plasma from chicken, 
duck and : choice and use of mAbs to detect adulterants in 
foie gras, 1891: milk fat globule membrane substances inhibit mouse 
intestinal glucuronidase, 753; modified atmosphere packaging af- 
fects activity in broccoli, 140; optimizing assay and extraction of 
lipoxygenase in wheat germ, 1090; polymerization of beef acto- 
myosin induced by transglutaminase, 473; porcine aminopeptidase 
activity as affected by curing agents, 724; pretreatment of pinto 
high protein fraction and time of blending corn meal affects 

extrudate properties, 1404; protease inhibitor effects on torsion 
measurements and autolysis of whiting surimi, 1050; protease in- 
hibitors affect physical properties of flounder and pollock surimi, 
96; 0! from sex determination 
on samples ; soybean flour mase isozyme 
mutant effects on bread dough volatiles, 583; thermal inactivation 
kinetics of wheat germ lipoxygenase, 1095 


4 in S. 


1 butyrate 


ethylene 


evaporation 
composition and sensory characterization of red juice con- 
centrated, 633; concentration of liquid egg white by, 1017 


ion 
fat and cholesterol content of beef affected by supercritical CO2, 950; 
milk fat fractionation with continuous countercurrent supercritical 
CO,, 748; of carnosine, an antioxidant in beef muscle, 1; of cookie 
aroma compounds from aqueous and dough model system, 586; of 
lipid from catfish muscle: comparison of solvent — 84; of 
li nase in wheat germ, 1090; of metabolic phosphates in plants, 
890, of tocopherol wi —— to saan analysis of li- 
philic nutrients, 663; solid-phase acid improves TBA method to 
lipid oxidation, 921; supercritical CO, of carotene from 
sweet potatoes, 817; temperature and pH effects on oat gum and 
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essence 
sorption of ethyl butyrate and octanal of orange by polymeric adsor- 
bents, 801 
: ethanol 
j to 1 trations of, 435; purification of fro 
by fractionation, 739 
20: 


lucan from oat bran and rolled oats, 562; triglyceride content of 
acne itil CO, fractions of beef fat, 1237 


extrudate 
e e pretreatment of pinto bean high protein fraction and time of 
blending corn meal aft, 1404; aie of wheat flour containing 
conventional baking ingredients, 567 


extruder 
model for gelatinization of wheat starch in twin-screw, 872 


extrusio 
of defatted soy flour, corn starch and beef blends, 9; of pinto bean 
protein fraction pretreated with papain and cell enzymes, 3 
potato peel functional properties affected by conditions, 335; pro- 
tein-protein interactions in soya at various temperatures and mois- 
ture contents, 378 


F 


failure deformation 
of heated egg white gels, 113 


fat 

carbohydrate or protein based mimicker effects on ice milk 5 asa 
761; concentration affects sweetness and Hee profile of su 
sucralose, and aspartame, 599; content of beef patties as affected 
by supercritical CO, extraction, 950; criterion = oil uptake during 

g, 204; cure levels, processing methods and meat source effects 

frankfurters, 59; effect of trim on sensory attributes, cooking loss 
and composition ‘of beef steaks, 242; —_ added water ‘bologna from 
massaged minced batter, 259; ‘level affects sensory, cooking 
and composition of ground f, 34; milk fractionation aah on contin- 
uous countercurrent supercritical C02, 748; milk globule mem- 
brane substances inhibit mouse intestinal lucuronidase, 753; 
mobility of water in starch-based eo: b R, 1103; hysical 
and sensory characteristics of ground beef, 461; pork ects bo- 
logna, 484; pork ae stabili = refrigerated storage with K 
lactate, 488: potassium lactate effects on sausage during retail dis- 
tribution, 1245; salt, hosphate and oil temperature effects on 
emulsion capacity of sheep tail, 492; SEM evaluation of tortilla 
chip microstructure during frying, 199; sensory and textural char- 
acteristics of ham coated with emulsion of different levels of, 482; 
substituting olive oil for pork backfat affects quality of frankfurt- 
ers, tas content of supercritical CO, extracted 
tions o! 


fermentation 

amino acids in wheat sourdough, 1324; changes in Le pl ~ 4 
flour caused by fungal, 1318; chemometrics assess quality 
making starters, 419; decrease of in radish d 
ing, 128; effect on total nonprotein N anc urea in milk, 548; 
germination and debittereing lupin seeds reduce galactoside and 
intestinal carbohydrate in humans, 627; malic acid analysis in cuc- 
juice and in presence of fructose, 832; 
maple syrup as carbohy ate source in sa’ m ultiresponse 
eptlaiantion minimizes salt in cucumber, 1 1381; of green olives, 842 


fertilization 
zinc increases ascorbic acid and mineral contents of potatoes, 1375 


binding of zinc to apple and wheat bran, 365; enzymetric-gravim 
method for total dietary in legumes compared with modified AOAC 
resistant s' in foods: modified method for resi- 
es, 


film 

accumulation of chlorogenic acid in carrots during 08 in oriented 
polypropylene, 840; cd coating from soy prota 1086; hydrophilic 
edible: modified proc ure for ane va) ty and expla- 
nation of thickness effects, 899; pe! ality an and pea prop- 
erties of cellulose-based edible 1 1361; polarity el 128, and 
structure affect water be permeability of model edible, 426; suit- 
ability of plastic for modified atmosphere id 
vegetables, 1365; temperature effect on oxygen meine ie 
ble protein-based, 212; water and glycerol as plasticizers 
chanical and water vapor barrier properties of edible wheat Lewpel 
206; water vapor permeability of caseinate based edible affected by 
pH, Ca crosslinking and lipid content, 904 


firmness 
base-mediated retention of sweet potato products, 813; increased in 
strawberry slices under various pres conditions by vacuum in- 
filtration of polyamines, 361; of canned grapefruit improved with 
Ca lactate, 1107; retention in pickled peppers as affected by CaCl,, 
acetic acid and pasteurization, 325 


fish 
See also individual species 


fixation 
staining for examining microstructure in whipped cream by electron 
microscopy, 124 
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flavor 
color influences identification in fruit-flavored beverages, 810; ——. 
uents of aqueous fraction extracted from comte cheese by li iquid 
CO,, 1005; m g characteristics of sweetener neohesperidin 
dihydrochalcone, 92; thermal stability of ge conjugated 
precursors of components in meat and milk, 292; volatile compo- 
nent in crab cooker effluent and concentrate, 525 


flounder 
protease inhibitors affect physical properties of surimi, 96 


additives affect deoxynivalenol (vomitoxin) during breadbaking, 416; 
changes in defatted peanut caused by fungal fermentation a heat 
treatment, 1318; extrusion of defatted soy, 9; pasting of wheat ex- 
trudates containing conventional baking in ients, 567; shelf- 
life, physical and sensory properties of high-protein products of 
defatted soy, 21; soy lipoxygenase isozyme mutant effects on bread 
d volatiles, 583 


fluid food 
performance of helical screw rheometer for suspensions, 1172 


fluorescence 
in (E)-4,5-epoxy-(E)-2-heptenal/lysine model system, 667 


fluorometry 
peroxygenase assay for lipid hydroperoxides in meats and fish, 66 


a protein functionality with neural networks, 1152 


foie gras 
in eggs and end. choice 
and use of mAbs to adulterants, 129 


foil 
acetic acid, 21 


formulation 
ennaie of turkey roll endpoint temperature: effect of, 


analysis 
—— — ruggedness changes in tapped agglomerated food pow- 
ers, 


and t distribution of starch 
rapii ion measurment 0 le size n 
les by eld-flow, 1166 


chlorine uptake by chicken immersed in chlorinated water, 987; cure 
levels, processing methods and meat source effects low-fat, 59; pol- 
lack and surimi as partial meat substitutes in: nitrosodimethylam- 
ine formation, 62; soy proteins functional and sensory 
improved in, 464; substituting olive oil for aon backfat affects 


quality of low-fat, ow wash = separated pork as a 
airimi like like meat-product ingredient, 254 


sorption | vior of 


sucrose/casein mixtures, 1162; volatile retention 
in microwave model foods, 1157 


partial drying of cut pears to improve texture, 357 


of chicken myofibrillar protein 
ifferential compen- 

solace 675; protein hydrolysis and quality deterioration 

pe om seafood due to bacteria, 310; reference materi or calibrating 


robes used for m thermal conductivity in food, 186; tem: 


evaluation in whitefish during chill storage, 1212 


effect of temperature ond cales on rheol changes during tion 
fermentation in presence of = 832; 
adnan development in pectin gels, 876 


fruit 
color influences flavor identification in flavored beverages, 810; stress 
relaxation of gels: evaluation of models and effects of composition, 
is suitability of plastic films for modified atmosphere packaging 


See rn individual species 


fl 
| 
: 
frankfurters 
fiber 
freeze-dryin 
PUR 
sole 
freshness 
fructose 
ie 
P 


G 


mans, 


gelatin 
determining starch i 


model of wheat starch in twin-screw extruder, 872; of hydroxypropy- 
lated and cross-linked rices, 405 


with, 1001 ats 


gelation 
onr 
ions, 173; of plier seer ny protein isolated from beef heart 
myo 
myofibrils: effects of pH, salt and temperature, 727 


Se" Mg selectively isolated gum from dairy products, 689 


gels 
dynamic rheological properties and microstructure of piety tone. 
lubilized whey protein concentrate, 1047; failure deformation and 
— of heated white 113; forming properties of 


57; microwave of containing 
of whey egg pro ic rheo- 
properties of aci rotein containing 
emulsified butterfat, 158; proton NMR an: dielectric measure- 
ments on sucrose filled , 603; rheological relationship between 
surimi sol and as affe by. ingredients, 880; rheology of structure 
development in fructose, 8 stress relaxation of fruit: eval- 
uation of models and effects 1125; 
mapping in model food using magnetic resonance imagin 
th conductivities starch at high temperatures 
prote*1- 
composi 


B-glucosidases from soybeans hydrolyze, 144 


germination 


antioxidant effects of constituents, 1407 


glass-transiti 


glassy state 
in bacterial spores predicted by polymer glass-transition theory, 445 


temperature and pH effects on extraction from oat bran and rolled oat, 


glucose 
catalase improves preservation of shrimp, 774 mm 


milk fat globule membrane substance inhibit mouse intestinal, 753 


formation of rose link in horge mackerel induced by drying, 1062; 
crosslink formation in sardine myofibril sol during setting, 785 


giuten 
water and glycerol as plasticizers affect mechanical and water vapor 
barrier properties of edible wheat film, 206 


glycerol 
as plasticizers affect 


juice ona containing BO, sorbic and 


firmness of canned improved with Ca lactate, 1107 


fiber in i 
crcl legumes compared with modified AOAC 


grinding 
microparticulation mill 
“9 ~~~ tla of protein powders and effects on hydro- 


hake 
extra cold storage of, 1208 


ham 
nitrosobutylamine and other nitrosamines in cured meat packaged in 
47; porcine aminopeptidase acteristics coated with 
curing agents, 724: ; sensory and textural characteristics coated wit 
emulsions of different fat levels, 482; ogra —_: 
ships to chemical data of Italian type 


_ of water activi “eye 2 and insoluble solids in 
restructured beef, 959; myofibrillar protein 
beef under antioxidative 1241 


heat transfer 
in composite food-theoretical analysis of influence of surface conduct- 
ance and component arrangement, 1335 


1318; ; apple variations in one Tah ne to, 1111; effect on total nonpro- 
N and urea in milk, inactivation of native plasminogen 
per toe Son in bovine milk, 1010; inactivation of trypsin inhibitors 
in soymilk at ultra high temperatures, 859; a, efi ang 
containing sucrose, 1426; mineral loss in cowpeas by pressure 
water, beef from precooked roasts, 
compounds formed in citrinin under watery 


heptenal/lysine, (E)-4,5-epoxy-(E 
enaymatic browning and in model 


thermal aggregation of myosin subfragments from, 1057 


hexylresorcinol, 4- 
i i i of 797; inhibitor of 
apples, potent 


and frozen seafi 


fluorometric peroxygenase assay for in meats and fish, 66 
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: J processed by with use of flavoring and brownin, 
ie tato chips in canola and/or cottonseed oil main 
i 
| 
se 
20. ro) 
— i 539; ies of 
droplet size and emulsifier type affect water emulsions, 1148 
| 
genistin, 144 characteristics of mackerel mince lipid, 79; lactic fermentation of non- - 
tannin and high-tannin cereals: effects on estimation of iron avail- é 
glucuronidase content in 
a rotein and quality deterioration of 
— due to bacteria, 310 


ice cream 
Mg selectively isolates gellan gum from, 539 


ice milk 
carbohydrate or protein based fat mimicker effects on properties, 761 


I 


infant formula 
soluble and lipid bound Ca and Zn during processing of milk, 756 


ingredient 


jitors 
affect enzymic lipid peroxidation system of catfish muscle microsomes, 
71; autolysis of squid muscle protein affected by, 1198; heat inac- 
tivation of in in soymilk at ultra high temperature, 859; hex- 
ylresorcinol: effect on mushroom inase, 609; of protease affect 
physical properties of flounder and pollack surimi, 


ionic strength 
affects viscosity of actomyosin, 1269 


iron 
catalysis of lipid oxidation by from an insoluble fraction of beef muscle, 
233; distribution in heated beef and chicken muscle, 697; lactic 
fermentation of non-tannin and high-tannin cereals: effects on es- 
timation of availability of, 408; methods for determining nonheme 
in turkey meat, 288 


irradiation 
affects cell wall composition of strawberries, 182; affects microbial flora 
of pork, 717; affects nitrate-N concentrations of potatoes, (3)iv; af- 
fects physical properties of dry bean starch, 389; nonane as radiol- 
ytic product in bacon, 49 


isopropyl! N-(3-chl carbamate (CIPC) 
moist and dry heat reduce residue in potatoes, 132 


J 


of influences of cultivar, processing and 

environmental factors, 1135; composition and sensory characteri- 
zation of red raspberry concentrated by direct osmosis or evapo- 
ration, 633; cross-flow microfiltration with backwash of apple, 
638; enzymatic browning inhibited in apple rings by pinear ple, 
399; factors aeons ellagic acid precipitation in grape —s 
——-, 193; malic acid analysis in cucumber brines in presence 
interfering fructose, 832; optimization and modeling of apple cross- 
flow microfiltration with ceramic membrane, 369; optimization of 
carrot color and cloud stability, 1129; +" changes in antho- 
cyanin content of raspberry concentrate, 190; yeast inhibition in 
grape containing SO,, sorbic acid and dimethyldicarbonate, 1132 


K 


kale 
absorbability of Ca from, 1378; assessing chemical form of Ca in, 605 


kimchi 
decrease of pungency in radish during fermentation, 128 
sporogenes destru thermo- 
re ction usi puter-controlled 
ition a pineapp 


resistometer, of deteriora’ le concentrate, 14:1; 
thermal i vation of wheat germ lipoxygenase, 1095 


L 


os surfactants have little effect on adsorption of in emulsions, 


lactate 
microbiological safety of cooked beef treated with, 953 


lactate drogenase 
1021 
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jus 
fermentum JCM1173: conversion of metmyoglobin to 
from WA state wines: isolation and characterization, 
ment in Ca alginate gels, 557 
salivarius: for conversion of soy molasses into lactic acid, 863 


lobulin, B- 
oi — surfactants have little effect on adsorption of in emulsions, 
phase oquilibeia and distribution coefficients in supercritical CO2, 996 


legumes 
enzymetric-gravimetric method for total dietary fiber in compared with 
modified AOAC method, 929; pantothenic acid and biotin retention 
in cooked, 1084; trypsin inhibitor and tannin do not affect Ca bioa- 
vailability of, 382 


in by, 38 
microentrap- 


lignin 
formation of minimally processed carrot sticks, 1065 


linear programmin; 


lipid 

antioxidants, activators, and inhibitors affect peroxidation system of 
catfish muscle microsomes, 71; bound Ca and Zn during processing 
of infant milk formulas, 756; characteristics of mackerel mince hy- 
drolysis, 79; display, packaging and meat block location effects on 
oxidation in beef, 1219; edible coating to inhibit migration in a 
confectionery product, 1422; extractoin from catfish muscle: com- 
—— of solvent systems, 84; fluorometric peroxygenase assay for 
ydroperoxides in meats and fish, 66; hydrolysis and oxidation re- 
lated to astaxanthin content in muscle of trout, 513; iron distri- 
bution in beef and chicken, 697; loss of oxidation products during 
thermal desorption in GC, 220; measuring oxidation volatiles in 
meats, 270; of amur fed different diets, 90; oxidation by iron from 
insoluble fraction of beef muscle, 233; oxidation in rabbit under 
ey conditions, 1262; oxygen availability affects prooxidant cat- 
alyzed oxidation of cooked turkey patties, 278; ¥ sees of oxi- 
dation in turkey with hot packaging and antioxidant combinations, 
283; solid- phase acid extraction improves TBA method to deter- 
mine oxidation, 921; water vapor permeability of caseinate based 

edible films affected by, 904 


lipoprotein 


. timizin; d extraction in wheat 1090 flour i 
assay an on in w! germ, 3 our isozyme 
= cmeat effects on bread dough volatiles, 583; pte inactivation 
kinetics of wheat germ, 109 


Listeria 
es: in pork packaged under modified gas atmospheres, 475; 
on catfish cooked in microwave, 519; Pedi acidilactici bac- 
_ production in whey permeate and inhibition of in foods, 


lupin 
germination and debitteri 


ttering seeds reduce ide and intestinal 
carbohydrate fermentation in humans, 627 


e 
egg white purification by UF and affinity chroma , 803; in 

and plasma from chicken, duck of : choice use of 
to detect adulterants in foie gras, 


mackerel 
characteristics of mince lipid hydrolysis, 79; extra cold storage of, 1208; 
formation of 1062 
esium 
chloride, affected by ripening of camembert cheese, 1303 
selectively isolates gum from dairy products, 539 
magnetic mance imagin 
mapping food gel using, 168 
malondial 
onidation by and by light-excited riboflavin in model systems, 
maple 
syrup as carbohydrate source in dry sausage fermentation, 981 
7a in model food gel using magnetic resonance imaging, 
io 


marbling 


hydrophobicity 
i microparticulation by jet mill grinding of protein powders and effects 
on, 1026 
hydroxypropylation ‘ 
aor gelatinization and retrogradation of rices, 405 
bd 
‘ 
fractionation, 739 
inh 
juice 
2 M 
| 


mass transfer 
during processing of apples by combined methods, 1118 


mathematics 
relation between availability of minerals and food composition, 1349 


maturity 
effect on sensory evaluation of peaches, 177 


maximum slope method 
for evaluating thermal conductivity probe data, 1340 


meat 
fluorometric pero: nase assay for lipid hydroperoxides in, 66; mea- 
suring lipid oxidation volatiles in, 270; thermal stability of meta- 
bolically conjugated precursors of flavor components in, 292 
See also individual species 


mechanical separation 
pork as a surimi-like meat-product ingredient, 254 


edia 
hydration effects on Trichoderma viride, 1346; microbial esti- 
mation in liquid exposed to temperature fluctuations, 


melt point 
of encapsulated Na bicarbonates: effect on refrigerated batter and muf- 
fins baked in conventional and microwaves, 574 


melting 
was size and emulsifier type affect hydrocarbon in water emulsions, 


membranes 
prefiltration using formed-in-place metallic reduces microbial content 
of whey, 544 


methods/methodology 
aflatoxin contamination in nutmeg: analysis of interfering TLC =, 


197; allergenic reactivity of soybean products as determin: a 
RAST inhibition, 385; amylose chain association based on D! 
1332; assay and storage conditions affect yield of salt soluble pro- 
tein from muscle, 963; assessing chemical form of Ca in an, 
spinach and kale, 605; browning during storage of apples prese’ 
by combined: 4-hexylresorcinol as anti-browning agent, 797; 
browning potential of liquid smoke solutions, 671; chemometrics 
assess quality of breadmaking starters, 419; coraposition and sen- 
sory characterization of red raspberry juice concentrated by direct 
osmosis or evaporation, 633; concentration of liquid egg white by 
vacuum —— and RO, 1017; control of enzymatic browni 
in pre-peeled potatoes by surface digestion, 1076; detection of Sal- 
monella in oysters using PCR and gene probes, 1191; egg white 
yeas purification by UF and affinity chromatography, 303; 
LISA determination of turkey roll endpoint temperature: effects 
of formulation, a and processing, 1258; enthalpy of frozen 
foods determined by differential compensated calorimetry, 675; en- 
zymatic assay for ascorbic acid in food using peroxidase, 619; en- 
zymetric-gravimetric for total dietary fiber in legumes com) 
with modified AOAC, 929; extraction and activity of carnosine in 
beef muscle, 1; extraction of cookie aroma compounds from aqueous 
and dough model system, 586; fixation staining for examining mi- 
crostructure in whipped cream by electron microscopy, 124; fluo- 
rometric peroxygenase assay for lipid hydroperoxides in meats and 
fish, 66; for determining nonheme iron in turkey meat, 288; for 
soluble collagen in thermally processed meat products, 948; gel 
point of whey and ogg proteins using dynamic rheological data, 
116; glassy state in bacterial spores predicted by polymer glass- 
transition theory, 445; HPLC quantitation of alginate or pectin 
added to ground pork, 973; hydrophilic edible films: modified pro- 
cedure for water vapor permeability and explanation of thickness 
effects, 899; IgG antil from hen egg yolks: purification by ethanol 
fractionation, 739; in, ient interaction effects on protein func- 
tionality: mixture design approach, 656; intrinsic thermal conduc- 
tivity of starch: a model-independent determination, 413; kinetics 
of C sporogenes spore destruction using computer-controlled ther- 
moresistometer, 649; lipid extraction from catfish muscle: compar- 
ison of solvent systems, 84; loss of volatile lipid oxidation ago 
during thermal rption in dynamic headspace-capillary GC, 
lysozymes in eggs and plasma from chicken, duck and : choi 
and use of is to detect adulterants in foie gras, 1291; Mg selec- 
tively isolates gellan gum from dairy products, 539; ic acid 
lysis in cucumber juice and fermentation brines in presence of 
interfering fructose, 832; mass production for rice protein isolate 
and nutritional evaluation, 1393; mass transfer and 
during processing of apples, 1118; maximum slope for evaluating 
prem E conductivity probe data, 1340; measurement of food ther- 
mal conductivity using DSC, 1145; measurement of water activity 
above 100°C, 449; microbial gro estimation in liquid media ex- 
posed to temperature fluctuations, 644; microcentrifuge based for 
measuring water-holding of protein gels, 1040; microparticulation 
by jet mill grinding of protein powders and effects on hydrophobic- 
ity, 1026; multiresponse optimization minimizes salt in cucum| 
fermentation and storage eet —— and statistical to ana- 
80) 


lyze spoilage of to temperature abuse, 
914; of boning affects bind and ric, aah of beef, 1231; 
of processing effects low-fat frankfurters, 59; optimization and mod- 
eling of apple juice cross-flow microfiltration with a ceramic mem- 
brane, 369; optimizing processing conditions for chemical peeling 
of potatoes using , 821; performance of helical screw rheometer 
for fluid food suspensions, 1172; permeability of porous food ma- 


terials, 1329; phase equilibria tion coefficients of 
lactones in su} larity homogeneity a struc- 


filled agar 
tes, 603; purification of antibodies from sepa- 
particle 


— 

idity 
ms for senso’ 

chicken by HPLC, 

field pea using Peleg model, 


oglobin 

conversion to myoglobin by Chromobacterium violaceum and Lacto- 
— — ntum, 38; reductase: aging and processing affect beef 
muscle, 


microbiology 
aflatoxin contamination in nutmeg: analysis of interfering TLC os 
197; antibacterial effects and cell morphological changes in S au- 
reus subjected to low EtOH concentrations, 435; bacterial growth 
and volatile compounds in 7° -type products from soymilk con- 
taining Bifidobacterium, 153; ges in defatted peanut flour caused 
by fungal fermentation and heat treatment, 1318; chemometrics 
assess quality of breadmaking starters, 419; ie of models 
for bacterial spore population resources to sterilization tempera- 
tures, 223; conversion of a to myoglobin derivatives 
by Chromobacterium violaceum, Kurthia sp and Lactobacillus fer- 
mentum, 38; detection of Salmonella in oysters using PCR and gene 
probes, 1191; drying en py and time affect ity of Chinese- 
style sausage inoculated with lactic acid bacteria, 249; fate of L 
a and Aeromonas hydrophila on catfish cooked in mi- 
crowave, 519; fermentation of green olives, 842; glassy state in 
bacterial spores predicted by polymer glass-transition theory, 445; 
glucose oxidase/catalase for control of shrimp spoilage, 104; growth 
estimation in liquid media exposed to temperature fluctuations, 
644; internal temperature and packaging system affect stability of 
chicken a refrigerated storage, 265; irradiation and refriger- 
ated storage affect flora of pork, 717; kinetics of C. sporogenes spore 
destruction using computer-controlled thermoresistometer, 649; lacti 
fermentation of non-tannin and high-tannin cereals: effects on es- 
timation of iron availability and phytate hydrolysis, 408; Lacto- 
bacillus from WA state wines: isolation and characterization, 453; 
Lactobacillus salivarius for conversion of soy molasses into i 
acid, 863; medium hydration effects on growth of Trichoderma vir- 
ide, 1346; microentrapment of lactobacilli in Ca alginate gels, 557; 
numerical and statistical methodology to analyze spoilage of re- 
frigerated solid foods sed to temperature abuse, 914; of beef 
under modifi em per or vacuum, 935; i 
effects on L innocua in shredded cab! , 623; Pediococcus acidi- 
lactici PO2 bacteriocin production in whey permeate and inhibi- 


tioin of Listeria mon ogenes in foods, 430; | 
pasteurization reduces C. perfringens and other Seetin in 
chunks, 239; prefiltration using formed-in-place metallic mem- 
branes reduces microbial content of whey, 544; properties of plain 
nonfat yogurt, 991; protein hydrolysis and quali eterioration of 
i and frozen seafood due to bacteria, 310; safety of cooked 
beef treated with lactate, monolaurin or gluconate, 953; sodium 
tripol: stability and in — 501; ival and 
gro of L. monocytogenes and Y enterocolitica in pork packaged 
under modified gas atmospheres, 475; toxic compounds formed on 
prolonged heating of citrinin under watery conditions, 229; vola- 
tiles from and strawberry inhibit i 


t 
793; yeast inhibition in juice containing sorbic acid 
dimethyldicarbonate, 1132 


based m for measuring water-holding of protein gels, 1040 


Cimnientios and modeling of apple juice flow with ceremic 
on m o! cross-flow wi mem- 
= brane, 369; with gas backwash of apple juice, 638 


microparticulation 
by jet mill grinding of protein powders and effects on hydrophobicity, 


microscopy, scanning electro 
of chip daring frying, 199 


cctiveters, end tabibiters affect light perenidation 
™" of catfish muscle, 71 


microstructure 
fixation staining for examining whi cream by electron mi 4 
124; of partially insolubilised concentrate gels, 1047: 
SEM evaluation of tortilla chip during deep-fat frying, 1 
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: ture um water vapor permeability of model edible films, 426; 
proton NMR and di 
and starch pas 
rated egg 128 
: size distribution of starc = es by sedimentation/steric field- 
: ee flow fractionation, 1166; reference materials for calibrating probes 
: used for measuring thermal conductivity of frozen foods, 186; re- 
lationships between sensory and instrumental 
7 ee measures of cheddar cheese texture, 1313; resistant starch in foods: 
E modified for dietary fiber residues, 642; SEM evaluation of tortilla 
chip microstructure during deep-fat frying, 199; sex determination 
; on samples of bovine meat by PCR, 237; solid food thermal con- 
roc ductivity determination at high temperatures, 908; solid-phase acid ; 
extraction improves thiobarbituric acid method to determine lipid 
oxidation, 921; temperature ay same be model food gel using mag- 
; netic resonance imaging, 168; tocop 
tion to quantitative analysis of lipop! 
a analysis of milk, 108; vitamin Bg in ra 
o- water absorption in chickpea and 
‘ 


microwave 

beck 1426; melt point 

in, eati con sucrose, point 
of encapsulai Na effect on refri pated be tter and 
muffins baked in, 574; paieae formation in 
encapsulated N on and muffins baked 

in, 579; pericarp hy sa and other kernel ical characteris- 


tce relate to popping quality of popcorn, 342; retention in 


milk 


a fy nae tein based fat mimicker effects on ice properties, 
76 profiling for optimizing formula of peanut- 


sensory 

coffee whitener, 120; digestibility of whey protein/casein 
complexes isolated from heated concentrated, 299; fat fractionation 
with continuous countercurrent supercri' 748; fat globule 
membrane substances inhibit mouse intestinal glucuronidase, 753; 
heat and fermentation effects on total nonprotein N and urea in, 
548; heat inactivation of native n activators i in bovine, 
1010; Mi reated inf 

ty 


stability of dried = 1294; Eat stability of metabolically 

conjugated precursors of flavor components in, 292; validity of de- 

scriptive and defect-oriented terminology systems for sensory 

drinks, 1142; vitamin D stability in, 552 


milkfat 
and coalescence of stabilized 
stability of whey protein peanut 


mineral 

loss in cowpeas by pressure heating in water, 856; relation between 
creases content of potatoes, 1375 


mixture design 
ingredient interaction effects on protein functionality, 656 


mobility 
of water in starch-based fat replacer by NMR, 1103 


models/modeling 
cholesterol autoxidation inhibition varies among natural antioxidants, 
653; comparison of for bacterial spore tion resources to ster- 
ilization ae 223; extraction of cookie aroma compounds 
from aqueous and dough system, 586; for gelatinization of wheat 
starch in twin-screw extruder, 872; glucose oxidase/catalase solu- 
tion for control of shrimp microbial spoilage, 104; heat and mois- 
ture transfer in composite food-theoretical analysis of influence of 
surface conauc.a.2 and component 1335; intrinsic 
thermal conductivity of starch, 413; malo dehyde oxidation by 
H,0, and by light-excited riboflavin, 925 ; maximum slope me 
for evaluating thermal conductivity probe data, 1340; microwave 
heating of gels containing sucrose, 1426; non- enzymatic 
browning and fluorescence development in (E)-4 4,5-epoxy-(E)-2-hep- 
tenal/lysine system, 667; of apple ji juice cross-flow microfiltration 
426; relation be- 
| ea composition, 1349; stress 
relaxation of fruit gels: of, 1125; morning 
in food gel using etic reso: foods, as wate 
1157; water py in 


tion in 
chickpea and 


moisture 

affects reduced fat bologna, 484; protein-protein in 
sion of soya at various contents, 378; vheclogical behavie ew ba = part- 
skim mozzarella cheese, 764; thermal conductivities of starch 
at high temperatures influenced by, 884; transfer in composite food: 
theoretical influence of surface conductance and com- 
ponent arrangement, 


molasses 
Lactobacillus salivarius for conversion of soy into lactic acid, 863 


Monascus ruber 
production and food application of red pigment of, 1099 


monolaurin 
microbiological safety of cooked beef treated with, 953 


bicarbonate: effect on, 


muscle 
aging and affect color, metmyoglobin reductase and oxygen 
consumption of , 989; antioxidants, activators, and inhibitors 
affect lipid peroxidation of catfish microso: 
and storage conditions affect of salt from, 963 
autolysis of — —— affected by storage co: 
itors, 1198; bovine tenderness as See ‘tame, 
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animal sex and age, 713; by 

an insoluble fraction of beef, m and activity of car- 

in fatty acid composition of meat, 245; 
tion from com} of solvent systems, 

idati related fo astaxanthin content in frozen trout, 513; 

from cold-shortened and thaw-rigor beef, 720 


“ factors affecting 1-octen-3-ol at harvest 
lresorcinol, a 


age, 331; hexy! 


by 


processed or microwave with use of flavor- 
and browning agents, 1216 


mutton 
surimi-like products from, 497 


wee affect deoxynivalenol (vomitoxin) during ing, 416; 
on prolonged of under watery i 


t effects during frozen storage of chicken protein i 

Pas effect of pH, salt and temperature on gelation of turkey, 727; 
gelation of protein isolated from beef heart under antioxidative 

conditions, 1241; gelation of turkey breast and thigh: changes dur- 
— of, 9 ‘fa, proteins 1 lysine crosslink formation in sardine 
'85; proteins from cold-shortened and thaw- 
= a setting response of pollock surimi compared with 
viscoelastic properties of pr polys: ide compos- 


ite gels, i64 
_—.. of metmyoglobin to by violaceum and 
Chromobacterium 
Lactobacillus fermentum, 38 


thermal aggregation of subfragments from cod and herring, 1057 


drochalcone (NHDC) 
592; stability 
lutions, 589 


neural networks 
with: fc and 
=. foaming emulsifying prop- 


nitrate 
irradiation and packaging affect potatoes, (3)iv 
effects on nonprotein in milk, 548 
nitrosamine 
in cured meat packaged in rubber nettings, 47 


mation of, 62 


nonane 
radiolytic product in irradiated bacon, 49 


aflatoxin contamination in: analysis of interfering TLC spots, 197 


nutrition 


oat 


octanal 
sorption of orange essence by polymeric adsorbents, 801 


1-octen-3-ol 
age, 


* 
4 
mutagen 
myofibril 
Hike 
i, 
N 
nettin 
in 
3 
ay 
ni 
‘ 
nutme 
Wei: monoclonal antibodies (mAbs mass production method for rice protein isolate and evaluation, 1393 
and goose: choice 
| 1291 
4 
oil 
Sin aie of snack food from chickpea, 853; corn affects reduced fat 
eee 484; criterion for uptake during deep-fat frying, 204; drop- 
+ 


let size and coalescence stability of whey protein stabilized milkfat 
peanut emulsions, 439; I gg: chips fried in canola and/or cotton- 
seed maintain high quality, 1079; soluble surfactants have little 
effect on adsorption of lactabumin and lactoglobulin in emulsions, 
295; ar olive for pork backfat affects quality of low-fat 
frankfurters, 705; temperature effect on emulsion capacity of fresh 
or frozen meat and sheep tail fat, 492 


olives 
concentration of phenolic compounds change in sto brines of ripe, 
347; fermentation of green, 842; substituting oil for pork 
affects quality of low-fat frankfurters, 705 


optimization 
formula of peanut milk-based coffee whitener: descriptive wenn pro- 
filing for, 120; minimizes salt in cucumber fermentation and stor- 
age, 1381; of apple juice cross-flow microfiltration with ceramic 
poxygenase in w! germ, ; of processing co ons for 
chemical peeling of potatoes using RSM, 821 


orange 
sorption of ethyl butyrate and octanal of essence by polymeric adsor- 
bents, 801 


osmosis, direct 
composition and sensory characterization of red raspberry juice con- 
centrated by, 633 


oven 
fate of L mon es and Aeromonas h: hila on catfish cooked 
in microwave, 519; melt point of enca ited Na bicarbonates: 
effect on —_ op batter and muffins baked in conventional and 
microwave, 574; particle size of encapsulated Na bicarbonates: ef- 
fect on refri ted batter and muffins baked in conventional and 
microwave, 579 


glucose for control of shrimp spoilage, 104; glucose improves preser- 
vation of shrimp, 774 


oxidation 
catalysis by iron from an insoluble fraction of beef muscle, 233; char- 
acteristics of mackerel mince lipid hydrolysis, 79; dietary a-toco- 
pheryl acetate enhances beef quality in Holstein and beef breed 
steers, 28; display, ing and meat block location effects on 
= in beef, 1219; iron distribution in beef and chicken, 697; loss 
of volatile lipid products during thermal desorption in GC, 220; 
measuring lipid volatiles in meats, 270; natural products inhibit 
rancidity in salted cooked ground fish, 318; none: tic brown- 
ing and fluorescence development in (E)-4,5-epoxy-(E)-2-heptenal/ 
lysine model system, 667; of dihydrocapsaicin oa an- 
nuum peroxidase, 611; of lipid in rabbit under different sto’ 
conditions, 1262; of lipid related to astaxanthin content in muscle 
of frozen trout, 513; of malondialdehyde by H,O, by and by light- 
excited riboflavin in model systems, 925; oxygen availability af- 
fects cooked turkey, 278; prevention in turkey with hot packaging 
and antioxidant combinations, 283; solid- eed acid extraction im- 
oe ty TBA method to determine li id, 921; tocopherol and ascor- 
te delay oxymyoglobin and phospholipid, 1273 


oxygen 
aging and processing affect consumption of beef muscle, 939; availa- 
bility a: “cts prooxidant catalyzed lipid oxidation of cooked turkey 
7 effect on permeability of edible protein- 


oxymyoglobin 
tocopherol and ascorbate delay oxidation of, 1273 


oysters 
detection of Salmonella in using PCR and gene probes, 1191 


P 


pac g 

ects ascorbic acid, a activity and market quality of broccoli, 
140; affects nitrate-N concentrations of potatoes, (3)iv; affects sta- 
bility of chicken during refrigerated storage, 265; delamination of 
polyethylene and aluminum foil layers by acetic acid, 215; effect 
on color and lipid oxidation of beef, 1219; effects on L innocua in 
shredded cabbage, 623; L monocytogenes and Y enterocolitica in 
rk under modified gas atmosphers, 475; microbiology of fresh 
under modified atmosphere or vacuum, 935; modified atmo- 
sphere se market quality under ambient temperature stor- 
age, 1070; nitrosobutylamine and other nitrosamines in cured meats 
in rubber nettings, 47; pasteurization reduces C perfringens in vac- 
uum- beef chunks, 239; prevention of lipid oxidation in 
turkey with hot, 283; a ag ee al crab in different of, 

314; suitability of plastic for fruits and vegetables, 1 


palm 
sensory evaluation of hearts of, 134 


extrusion of pinto bean high protein fraction pretreated with, 395; in- 


atmorsphere, 616 


particle size 
distribution of starch ules by sedimentation/steric field/flow frac- 
tionation, 1166; of encapsulated Na bicarbonates: effect on batter 
and muffins baked in conventional and microwave ovens, 579 


texture of beef fro roasts, 5; post-packaging reduces 


pea, field 
water absorption in using Peleg model, 848 


peaches 
effects of maturity, ripening and storage on sensory evaluation of, 177; 
organic acid during ripening of processing, 631 


peanut 
in defatted flour caused by fungal fermentation and heat treat- 
ment, 1318; descriptive sensory profiling for optimizing formula of 
milk-based coffee whitener, 120; droplet size and coalescence sta- 
bility of whey protein stabilized milkfat oil emulsions, 439 


component analysis of di ion during plate module UF, 680; 
effect of tem ture an on rheolo duri 
lation of fructose di rsions, 173; HPLC of added to 
973; r of structure in fructose 


Pediococcus acidilactici PO2 
bacteriocin production in whey permeate and inhibition of L. mono- 
cytogenes in foods, 430 


optimizing conditions for potatoes using RSM, 821 


firmness retention in pickled as affected by CaCl,, acetic acid, and 
pasteurization, 325 


permeability 
hydrophilic edible films: procedure for water vapor, 899; of caseinate 
based edible films affected by pH, Ca crosslinking and lipid content, 
904; of cellulose-based edib:e films, 1361; of oxygen: temperature 
effect on edible protein-based films, 212; pF ergs food materials, 
a ae homogeneity and structure affect water vapor of edi- 


assay for ascorbic acid in food using, 619; dihydrocapsaicin oxidation 
by icum annuum, 611 


peroxidation 
ee activators, and inhibitors affect catfish muscle micro- 
somes, 


peroxygenase 
fluorometric assay for lipid hydroperoxides in meats and fish, 66 


persimmon 
temperature affects astringency removal and recurrence in, 1397 


affects viscosity of actomyosin, 1269; ascorbate absorption as function 

of, 75; effect on gelation of turkey myofibrils, 727; effect on oat gum 

and glucan extraction from oat bran and rolled oats, 562; rennet 

high-heat treated of by time of ad- 

justment, ; water vapor permeabili caseinate based edible 
films affected by, 904 


uilibrium 
in supercritical CO., 996 
phenol 


changes in content in shredded carrots during storage, 351; concentra- 
tion of compounds change in storage brines of ripe olives, 347 
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467; effects on of 
tail ‘fat, 492; extraction 
salt structured beef rolls with 


phospholipid 
and cscerbate delay cxidetion ef, 1578 


lowering by hydration of soybeans, 375 


. firmness retention in peppers as affected by CaCl, acetic acid and 
pasteurization, 325 


t 


are 6 saffron in aqueous extracts, 10 


extraction and analysis of metabolic phosphates in, 890 


—-— content and functionality of a yolk, 1277; denatur- 
ation of lactate dehydrogenase during of bovine 1021; 
Iyeorymes in from chicken, duck and and gooe: choice and and use of mAbs 

to detect adulterants in foie gras, 1 


heat inactivation of activators in bovine milk, 1010 


and water vapor barrier proper- 


(Theragra chalcogramma) 
sabes =p revert "of 96; set. 
protease itors Pp ies 
ting response of surimi companed wile with beef myofibrils, 53 


polyamines 
vacuum infiltration of increases firmness of strawberry slices under 
various storage conditions, 361 


polyethylene 


polymerase chain reaction (PCR) 
beef samples by, 23' 


polymerization 
of beef actomyosin induced by transglutaminase, 473 
polypropylene 
accumulation of chlorogenic acid in carrots during storage in film, 840 


viscoelastic properties of myofibrillar protein composite gels, 164 


characteristics relate to 
microwave popping quality of, 


poppin: 
f. thickness and other kernel characteristics relate to 
microwave quality of popcorn, 


in (pSt) 


pork 
end of ond precooked, 1249; 
acid/base status of stress —— pigs affects sensory quality of 
roasts, 1254; aminopeptidase activiy as affected by curing agen’ 
724; consumer evaluation of from pigs administered pS! 480; 
point temperature affects glucosaminidase activity in, ats fat af- 


1444—JOURNAL OF FOOD SCIENCE—Volume 58, No. 6, 1993 


fects reduced fat bologna, 484; HPLC quantitation of 
973; frrediation and re! storage 


permeability of food materials, 1329 


potassium lactate 
effects on low fat pork tahilitets during retail distribution, 1245; low- 
fat pork sausage stability in refrigerated storage with, 488 


chips: fried in canola power ben oil maintain high quality, 1079 

cube response to water blanching and high hydrostatic pressure, 1371 

diffusion in heated tissues, 827 

irradiation and affect nitrate-N concentrations of, (3)iv 

moist and dry heat reduce isopropyl Rae dance ) carbamate (C 
residue in, 132 

optimizing conditions for chemical using RSM, 821 

peel functional properties affected by extrusion con — ions 335 

sweet: base-mediated firmness retention of products, 813; determining 
gelatinized starch in dry starchy product, 888; supercritical CO, 
extraction of carotene from, 817 

zinc fertilization increases ascorbic acid and mineral content of, 1375 


fractal analysis to characterize ruggedness tapped food, 
1030; sicemetantin by jet mill grinding o cach ha and effects 
on hydrophobicity, 1026; NMR study of cholesterol autooxidation 
in egg and cookies exposed to adverse storage, 1286 


prefiltratio 
ig formed inplace metallic membranes reduces microbial content 
w 


preservation 
glucose oxidase/catalase improves shrimp, 774 


—— heat ter, 856; potato cube 
ting in wai pot response 


processing 
—— color, metmyoglobin and oxygen consumption of beef muscles, 
anthocyanin of red raspberry juice: influences of, 1135; base- 
eediated ted firmness retention of sweet potato products, 813; crab- 
cake from crab by- products: o-— ment and sensory evaluation, 
99; effects low-fat frankfurters, 59; ELISA determination of turkey 
roll end oint temperature: effects of, 1258; lignin formation and 
surface loration of carrot sticks, 1065; mass transfer and tex- 
tural changes in apples during, 1118; mutagen formation in beef 
by frying or microwave with use of flavoring and browning agents, 
1216, optimizing conditions for chemical peeling of a id 
RSM, 821; organic acid changes during ripening o: ches, 631 
quality of and lipid bound Ca and Zn in 
infant milk rature-dependent of food deterio- 
ration, (6)iv; oe hens. a response to water blanching and 
high hydrostatic pressure, 1371; thermal: procedure for soluble col- 
lagen in meat products, 948; thermal: a ple variations in response 
to minimal, 1111; volatiles in crab and by-product, 1203 


fahibitor effects on torsion measurements and autolysis of whiting sur- 
imi, 1050; inhibitors affect physical properties of flounder and pol- 
lock surimi, 96 


protein 

assay and storage conditions affect yield from muscle, 963; autolysis 

of squid muscle affected by storage conditions and inhibitors, 1198; 
fat mimicker effects on ice milk properties, 761; calcium in- 
duced gelation of pre- heated whey isolate, 867; clarification of egg 
yolk suspensions and solubilization of from lipoproteins, 307; com- 
position and structural characteristics of soy from broken and dar al 
seeds, 148; concentration, pH and ionic strength affect 

of actomyosin, 1269; cryoprotectant effects during frozen emma mae 
chicken myofibrillar isolates, 274; denaturation of whiting fi 
1055; digestibility of wh yicasein. complexes isolated from heated 
concentrated , 299; disulfide bond formation affects stability 
of whey isolate ermulsions 1036; droplet size and coalescence sta- 
bility of protein stab ilized milkfat peanut oil emulsions, 439; dy- 
namic properties and microstructure of pee J insolubilized w! 
concentrate gels, 1047; edible ime and coatii ng from soy, 10 
enzyme pretreatment of pinto bean and time of blending corn 
affects extrudate properties, 1404; —— of pinto bean fraction 
pretreated with papain and cellulase, 3 95; gelation of myofibrillar 
isolated from beef heart, 1241; gel point of egg using dynamic rheo- 
logical data, 116; hydrolysis and quality deterioration of refriger- 
ated and frozen ‘ood due to bacteria, 310; ingredient interaction 
effects on functionality: mixture design approach, 656; inhibition 
of papain in meat by potato, 1265; interactions in extrusion of soya 
at various temperatures and moisture contents, 378; mass produc- 
tion method for rice isolate and nutritional evaluation, “ep mi- 
crocentrifuge based method for measuring water-holding of gels, 


re- and post-rigor beef by, 
* 7 i in pac under modified gas atmospheres, ; low-fat sausage 
; , 1224 nit stebility in refrigerated stor with K lactate, 488; sodium lac- 

tate/NaCl effects on sensory ristics and shelf-life of, 978; 
: spectra of —— responsible for se color in cooked, 51; sub- 
a lization of surimi-like products from in restructured roast, 53; washed 

aR phospho mechanically separated as surimi-like meat-product ingredient, 254 

porosi' 

re estimation of hydrolysis of, ; lowering phosphorus by hydration 

pe 

Pp n 

pin 

powsies 

i plasmino; 

a a8 suitability of films for modified atmosphere packaging of fruits and 

cizer 

pol 

1 

polysaccharide 

popcorn 


1040; micro, par ot rag yg by jet mill grinding of powders and effects 
on or , 1026; myofibrillar from co. ortened and thaw- 
rigor beef, = ; predicting functionality with neural networks: 
foaming and emulsifying properties, 1152; products of defatted soy 
flour, corn starch and beef: shelf-life, physical and senso! ay rebut 
erties, 21; properties of acidic whey gels containing emulsi = 
terfat, 158; rheological properties of mozzarella cheese filled 

soy, 1001; soy functional and sensory characteristics Seaueend | a 
comminuted meat, 464; effect on oxygen rnd 
of edible-based films, 2 2; vanillin interaction with milk isolates 
in sweetened drinks, tae, properties of myofibrillar 
polysaccharide composite gels, 164 


pungency 


purification 
of antibodies from separated egg yolk, 1282; of white yonuee by 
UF and affinity chromatography, 303; "of from hg * by 
ethanol fractionation, 739; of trypsin- -like enzyme from . 


Q 


packaging rature storage, 
1070; of Sige acts br 1115; flesh in snapper affected by capture 
stress, 7 pericarp t hickness and other kernel gem charac- 
teristics ae to microwave popping of popcorn, 342; potato chips 

fried in canola and /or cottonseed oil maintain high, 1079; pre- 
a oil, pork fat, or added moisture affect reduced fat bo- 
oe ; sto conditions affect raisins, 805; substituting olive 
for pork ‘at affect low-fat frankfurters, 105 


rabbit 
lipid oxidation under different storage conditions, 1262 


decrease of pungency in kimchi during fermentation, 128 


raisins 
storage condition affect quality of, 805 


natural products inhibit oxidation in salted cooked ground fish, 318 


composition and sensory characterization of juice concentrated by di- 
rect osmosis or evaporation, 633; red: of j influ- 
ences of cultivar, processing, and environmental factors, 1135 storage 

in anthocyanin content of j - concentrate, 190; 
inhibit postharvest decay fungi, 793 


RAST inhibition 
allergenic reactivity of soybean products as determined by, 385 


tion 
“Tao microbial flora ye 717; internal temperature and pack- 
aging system affect stability of chicken , 265; low-fat pork 
usage stability in sto! eck K lactate, 88; numerical and 
statistical methods to = of solid foods —* to 
temperature abuse, 914; Lederle 31 and quality 
tion of seafood due to 


relaxation 
of heated white gels, 113; of stress in fruit gels: evaluation of 
=e effects of composition, 1125 


rennet 


residue 
moist and dry heat reduce CIPC in potatoes, 132 


response surface methodology (RSM) 
multiresponse optimization minimizes salt in cucumber fermentation 
and storage, 1381; optimizing processing conditions for chemical 
o! allot using, 821; pe pH and ionic 
ect texture 655. viscosity of actomyosin, 1269; to optimize 


and meat block location effects on color and lipid 
a tion o: bee 1219; potassium lactate effects on low fat sausage 
, 1245; sensory characteristics of freshwater fish, 508; vita- 
pony Be eb color and display life of beef from Holstein steers, 


reverse osmosis 
concentration of liquid egg white by, 1017 


rheology 
behavior of frozen and thawed low-moisture 
764; changes during gelation of hi 
persions: effect of temperature an iepeapaciee 
of partially whey protein concen- 
pete 1047; failure deformation and stress relaxation of heated 


gels, 113; int of whey and proteins usin, 
data, 116; id mantle on soften , 321; of 
led with 


zarella cheese fi dairy, egg, soy proteins an gelatin, 1001; 
of structure pectin/fructose ls, of 
acidic protein gels mulsified bu 
ips between surimi sol gel as ~ ingredients, 
rheometer 
performance of helical screw for fluid food suspensions, 1172 


riboflavin 
malondialdehyde oxidation by light-excited in model systems, 925 


Ked, 406; mass oduction method for proven 
method for protein 


and nutritional evaluation, 


of 393; acid changes dur- 
631; sodium end and magnesium 


nitrosobutylamine and other nitrosamines in cured meats packaged in 
vetting. 47 


saffron 
stability of pigments in aqueous extracts, 1073 
onella 
detection in oysters using PCR and gene probes, 1191 


and storage conditions affect yield of ng 
63; effect on gelation of turkey myofibrils, 7: 
capacity of fresh —— frozen ane —< sheep 
pone optimization 
1381; properties of phosphate structured beef rolls wi 


sausage 
temperature and time affect on 249; low- 
pr stabi in refrigerated with K lactate, 486, 
as carbohydrate source in oe 981; ium lac- 
rey Pffects on low fat during retail distribution, 


seafood 
antioxidants, and inhibitors affect 
au m as 
rage conditions and inhibitors, 11 of 


ition, li 
iets, 90; 


crobial model 
104; formation in sardine 
comparison of solvent items, pid and oxi 

related to in muscle of frozen trout, 513; nat- 
ural ucts inhibit oxidative rancidity in salted ground 
fish, 318; Pollack and surimi as partial meat substitutes in frank- 
furters: nitr ylamine formation, 62; _—— inhibitor ef- 
fects on torsion measurements and auto hiting 
1050; protease inhibitors affect physical properties 


Volume 58, No. 6, 1993—JOURNAL OF FOOD SCIENCE—1445 


\ 
| status of stress tible pigs affects evaluation of 
aci o! susceptible sensory uation 
roasts, 1254; chemometrics starters, 419; de- rice : 
terioration of refreigerated and frozen seafood due to bacteria, 310; : 
oy dietary a- os acetate enhancement in Holstein and beef 
4 breed steers, 28; drying temperature and time affect on Chinese- 
style sausage inoculated with lactic acid bacteria, 249; modified 
processing 
q chloride affected by of 
ess 
s 
radish 
mulsion 
raspbe ultires- 
stor- 
th added 
& 
coagulability of high-heat treated milk influenced by time of pH ad- of hake and mackerel fillets and mince, 1208; fate of L monocyto- 
Justment, 1300 = and Aeromonas hydrophila on catfish cooked in alenere, 
19; acid and sensory characteristics 
capture stress, 770; fluorometric peroxygenase assay for 
droperoxides in, 66; formulation of ge cross-li 


Be denaturation of frozen whiting fillets” 
055; protein hydrolysis and quality deterioration of refr gerated 
and frozen due to bactera, 310; rheological properties of dried squid 
mantle change on softening, 321; sensory characteristics of fresh- 
water fish in retail distribution, 508; setting reponse of pollock 
surimi compared with beef —- 531; specific heat of selected 
fresh, 522; storage changes of crab in different types of packaging, 
$14; thermal aggregation of myosin subfragments from cod and 
herring, 1057; trypin-like enyzme from crab: purification and char- 
acterization, 780; utilization of surimi-like products from pork with 
sex-odor in restru , precooked pork roast, 53; volatile com- 
ponents in crab and processing by-product, 1203; volatile flavor 
componenet in crab cooker effluent and concentrate, 525 


— and tt of particle size distribution of starch 
separation measuremen size n 
granules by field-flow fractionation, 1166 


selenium 
content in bison, elk and mule deer, 731 


sensory evaluation 

acceptability and shelf-life of pork, 1249; acid/base status of stress sus- 
ceptible pigs affects quality of roasts, 1254; boning methods and 
binders affect structured beef, 1231; bovine longissimus muscle 
tenderness as affected by postmortem aging time, animal | age and 
sex, 713; carbonated water lexicon: temperature and CO, influence 
on descriptive rating, 893; color influences flavor identification in 
fruit-flavored beverages, 810; consumer evaluation of pork from 
pigs administered pst, 480; fat concentration affects sucrose, su- 
cralose and aspartame, 599; fat level and freezing temperature af- 
fect ground beef, 34; firmness of canned grapefruit improved with 
Ca lactate, 1107; firmness retention in pickled peppers as affected 
5 a acetic acid, and pasteurization, 325; flavor modifying 
acteristics of sweetener neohesperidin dihydrochalcone, 592; 
flesh quality of coceee affected by capture stress, 770; ness 
evaluation in whitefish during chill storage, 1212; gennt: acid 
influences texture and color of canned , 614; marbling 

fat trim and doneness effects on beef steaks, 242; mass transfer an 
textural changes during processing of apples, 1118; measure of 
cheddar cheese texture, 1313; of amur fed different diets, 90; of 
crabcake from crab processing by-products, 99; of freshwater fish 
in retail distribution, 508; of ham coated with emulsions of differ- 
ent fat levels, 482; of hearts of palm, 134; of high-protein products 
of defatted soy flour, corn starch and beef, 21; of low fat ground 
beef, 461; of peaches: core ripening and storage effects, 177; 
of plain nonfat yogurt, 991; of red berry juice concentrated by 
direct osmosis or evaporation, 633; of snack food from ang 
853; panelist texture preferences affect green bean cultivars, 138; 
partial ing of cut pears to improve freeze/thaw texture, 357; 
potato chips fried in canola and /or cottonseed oil maintain high 
quality, 1079; production and food application of red pigment of 
Monascus ruber, 1099; profiling for se formula of peanut 
milk-based liquid coffee whitener, 120; relationship to chemical 
data of Italian type dry cured ham, 968; sodium lactate/NaCl effects 
on pork, 978; storage changes of crab in different types of pack- 
aging, 314; substituting olive oil for pork backfat affects low-fat 
frankfurters, 705; sweetness adaptation of carbohydrate and high 
tency sweeteners, 595; time-intensity methodology for beef ten- 
ess perception, 943; of carbohydrate 
and high potency sweeteners, 1418; utilization of surimi-like prod- 
ucts from pork with sex-odor in restructured roast, 53; validity of 
eV ited terminology systems for analysis of 


setting response 
of pollock surimi compared with beef myofibrils, 531 


* determination on beef samples by PCR; 237 


sex-odor 


shear 
fat level and freezing temperature affect ground beef, 34 


sheep 
sal hate and oil temperature effects on emulsion capacity of tail 
492; surimi-like products from mutton, 497 


shrimp 


glucose oxidase/catalase for control of microbial spoi 
oxidase/ 


104; glucose 
catalase improves preservation of, 77: 


loli 
ae ipidated egg yolk fraction, 743 


waterjet effect on white tissue development of carrot sticks, 1390 
smoke 
browning poteniial of liquid solutions: comparison of methods, 671 


snack food 
oil absorption and sensory properties of from chickpea, 853 
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flesh quality affected by capture stress, 770 


sodium bicarbonate 
melt point of encapsulated: effect on refrigerated batter and muffins 
baked in conventioanl and microwave ovens, 574; particle size of 
encapsulated: effect on batter and muffins baked in conventional 
and microwave ovens, 579 


sodium chloride 
affected by ripening of camembert cheese, 1303; effect on sensory char- 
acteristics and shelf-life of pork, 978; treatment effect on white 
tissue development of carrot sticks, 1390 


sodium lactate 
effect on sensory characteristics and shelf-life of pork, 978 


sodium tri hosphate 
stability pe effect in turkey, 501 


softenin; 
pn properties of squid change on, 321 


solvent 
comparison of systems for lipid extraction from catfish, 84 


somatotropin, ine (pSt) 
pork from pigs administered, 480 


sorption 
of ethyl butyrate and octanal of orange essence by polymeric adsor- 
bents, Bol of mechanically mixed and freeze-dried sucrose/casein 
mixtures, 1162 
soy/soybeans 
allergenic reactivity of products as determined by RAST inhibition, 
385; composition and structural characteristics of proteins from 
broken and dam seeds, 148; edible films and coating from, 
1086; extrusion of defatted flour, 9; flour lipoxygenase isozyme mu- 
tant effects on bread dough volatiles, 583; 8-glucosidases from hy- 
drolyze daidzin and genistin, 144; Lactobacillus salivarius for 
converions of molasses into lactic acid, 863; lowering phytic phos- 
phorus by hydration of, 375; protein-protein interactions in extru- 
sion at various temperatures and moisture content, 378; proteins 
functional and sensory characteristics improved in comminuted 
: -life, p sensory ies -pro 
products of deft flour, 21 


soymilk 
i and volatiles in yogurt-type products from eteinteg i 
Bifido ium, 153; heat inactivation of trypsin inhibitors at ul- 
tra high temperatures, 859 


specific heat 
of selected fresh seafood, 522 


spectrophotometry 
for pink color in pork cooked to 65 or 


PY 
mass:anthocyanin from Tradescantia pallida, 1068 
nuclear magnetic resonance: mobility of water in starch-based fat re- 
placer by, 1103; of cholesterol autooxidation in 7 sever and 
cookies to adverse storage, 1286; on sucrose filled agar gels 
and starch pastes, 603 


assessing chemical form of Ca in, 605 


—., oxidase/catalase for control of shrimp microbial, 104; numeri- 


cal and statistical methods to refrigerated solid foods ex- 


posed to temperature abuse, 914 


uid 
™ autolysis of muscle protein affected by storage conditions and inhibi- 
oe — properties on softening, 321; specific 
ol, 


stability 

bond formation affects whey protein isolate emulsions, 1036; droplet 
size and coalescence of whey protein stabilized milkfat peanut oil 
emulsions, 439; internal temperature and ee affects chicken 
during refrigerated storage, 265; of dried hilled milks, 1294; of low- 
fat = sausage in —— storage with K lactate, 488; of 

neohesperidin dihydrochalcone in buffer solutions, 589; of 
pigments in aqueous extracts, 1073; of vitamin D in milk, 552; 
timization of ¢ rrot juice color and cloud, 1129; sodium tripoly- 

hate effect in pd ay 501 


for examining microstructure in whipped cream by electron micros- 
copy, 124 


sed: 
* 
| 
<i, 


antibacterial effecta and cell morphological changes in subjected to low 


EtOH concen: 


starch 


affects chemical fatty acid enriched 
~4 affects microbial flora of 717; affects i quality of 


701, effect on 


ellagic acid in juice durin 

— in whitefish ng. oxidase/cat- 
alase improves Preservaon of 774; internal tempera 

jility of chicken d luring, 265; lipid 

to astaxanthin content in muscle 


der and coo! camels 
an and 1208; of high-protein 
fatted soy flour, corn starch ani 
preconS rk, 1249; optimal controlled stmosphere conditions for 
li. 358, pigment in parsley in ae or ethylene 
containing atmosphere, 616; sodium lactate/NaCl effects on sen- 
sory characteristics and shelf-life of pork, 978; vacuum infiltration 
pr A polyamines increases firmness of stra’ strawberry slices, 361 


strain 
stress relationships of two puffed cereals, 1356 


strawberries 
formation of anthocyanins from cells cultured from, 788; radiation af- 
of, 182; vacuum infiltration of polyam- 
increases firmness of slices various storage conditions, 
361; volatiles inhibit postharvest decay fungi, 793 


affects sensory quality of roasts, 1254; pn of 
fected by capture, 770; relaxation of trai po 
tion of models and effects of composition, ition, 1125; 


egg white gels, 113; strain relationships of two puffed cereals, 1356 
sucralose 
fat concentration affects sweetness and sensory profile of, 599 


sucrose 
gels ig, 1436; and and di. 
wave agar 
measurements on filled agar gels gels and starch 603; 
of mechanically 


mixtures, 1162 


sulfur 
formed in disrupted tissues of cabbage, 835 


sulfur dioxide 
yeast inhibition in grape juice containing, 1132 


surface conductance 
heat and moisture transfer in composite food: theoretical analysis of 
influence of, 1335 


on 


linear 


62; programming and 
products from mutton, 497; on 


performance of helical screw rheometer for fluid food, 1172 


moving of neohesperidin dihydrochalcone, 592; 
of carbohydrate and high potency, Fon 
intensity parameters of, 1418 _ 


"adaptation of carbohydrate and fat con- 


maple as carbohydrate source in dry sausage fermentation, 981 


tannin 
does not affect Ca bioavailabili 


drolysis, 408 7 


temperature 
affects i activity in beef, pork ond 
710; aff and recurrence in persimmon, 1. 
affects stability of dor during refrigerated storage, 265; 
bonated water lexicon: influence on descriptive ratings, 893; 
parison of models for bacterial s wd ee population resources 4 
sterilization, 223; dependence deterioration 
on oxygen o! le in 
212; on tion of high- 
ructose dispersions, 173; E of 
roll endpoint effects of formulation, sto’ and processing, 1 
gelation of turkey myofibrils: effects of, 727; heat inactivation of 
pe pe inhibitors in soymilk at ultra high, 859; influence on chem- 
food gal indicators for cheddar cheese, 1907, meyving in model 
using magnetic resonance imaging, microbi 
as in liquid media exposed to fluctuations, 644; modified 
protects market quality in broccoli under 
; numerical and statistical methods to ana- 


muscle postmortem aging animal 


combined methods, 1118; gluconic acid 
teurized beef 


measuring frozen foods, 186 


loss of volatile lipid oxidation products during, 220 


thermal inactivation 
kinetics of wheat germ lipoxygenase, 1095 
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: have little effect mm adsorption of lactalbumin and lactoglobulin in 
4 i gelatinized i product, 888; extrusion of 9; in- 
in 3 corn, 9; 
: tion, 413; irradiation affects physical properties of dry bean, 389; ' 
i mobility of water in -based fat replacer by NMR, 1103; model for 
' gelatinization of wheat in twin-screw extruder, 872; proton NMR 
i and dielectric measurements on sucrose filled agar gels and pastes, lonship een sol and gel as y in ents, 7 : 
j 603; resistant in foods: modified method for dietary fiber —s setting response of pollock compared with beef myofibrils, 531; uti- 
; 642; separation and measurement of particle size distribution lization of -like products from pork in restructured pork roast, 53; o 
h ules by sedimentation/steric field-flow fractionation, 1166; shelf- washed mechanically separated pork as meat product ingredient, 
fi e, arene and sensory properties of high-protein products of 254 
corn, 21; thermal conductivities of gels at high temperatures influ- 
enced by moisture, 884 
: method to analyze spoilage of refrigerated solid foods exposed to tem- 
) perature abuse, 914 
sterilization 
: comparison of models for bacterial spore population resources to tem- 
browning agen’ ; changes in anthocyanin content 
: ing, 314; changes in ae ic content in shredded carrots during, 
361, concentration of phenolic compounds change in brines of ripe 
; olives, 347; cryoprotectant effects during en of chicken my- 
; ofibrillar protein isolates, 274; cryostabilization of functional 
: erties of pre-rigor and post-rigor beef by dextrose pol op ander : 
: phosphates, color dete life 
peaches, 177 ey roll endpoint tem- ; 
ons, ; low-fat pork sausage ty in refrigeration wii 
K lactate, 488; modified packaging protects market 
Wis DOL ap © aved O0CS WW ap use, 4 4 
drying affects quality of Chinese-style sausage inoculated with lac- . 
tic 240; of freeting sensory, shea, coking 
and composition of ground beef, 34; oil effect on emulsion capacity 
of fresh or frozen meat and sheep tail fat, 492; protein-protein in- 
teractions in extrusion of soya at various, 378; solid food thermal 
conductivity determination at high, 908; thermal conductivities of 
starch gels at high influenced by moisture, 884 
i 
rs tO improve freeze/thaw, Jo/; relationships between 
destin 


thermal stability 
of metabolically conjugated precursors of flavor components in meat 
and milk, 292 


thermoresistometer 
— of C sporogenes spore destruction using computer- controlled, 


thickness 
ees edible films: modified procedure for water vapor permea- 
bility and explanation of effects, 899 


time-intensity method 
for beef tenderness perception, 943; parameters of carbohydrate and 
high potency sweeteners, 1418 


lays oxymyoglobin and phospholipid oxidation, 1273; extraction with 
to is of lipophilic nutrients, 663 

tocopheryl acetate 


enhances beef quality in Holstein and beef breed steers, 28 


torsion 
protease inhibitor effects on measurements and autolysis of whiting 
surimi, 1050 


tortilla chip 
SEM evaluation of microstructure during deep-fat frying, 199 


toxins 
formed on prolonged heating of citrinin under water conditions, 229 


Tradescantia pallida 
anthocyanin identification from by LSI-MS and chemical analysis, 1068 


transglutaminase 
polymerization of beef actomyosin induced by, 473 


Trichoderma viride 
medium hydration effects on, 1346 


triglyceride 
content of supercritical CO, extracted fractions of beef fat, 1237 


trout, rainbow (Oncorhynchus mykiss) 
oxidation related to astaxanthin content in muscle 


trypsin 
heat inactivation of inhibitors in soymilk at ultra high temperatures, 
859; inhibitor activity and tannin content do not affect Ca bioa- 
vailability of legumes, 382; inhibitor does not affect Ca bioavaila- 


bility of legumes, 382; purification of -like enzyme from crab, 780 


effect of pH, salt and temperature on gelation of myofibrils, 727; ELISA 
determination of roll endpoint temperature: effects of formulation, 
storage and processing, 1258; end point temperature affects glu- 
cosaminidase activity in, 710; gelation of breast and thigh myofi- 
brils: changes during isolation of myofibrils, 983; methods for 
determining nonheme iron in, 288; oxygen availability affects 
idant catalyzed lipid oxidation of cooked, 278; prevention of 

= oxidation with hot ing and antioxidant combinations, 

; sodium tripolyphosphate stability and effect in, 501 


tyrosinase 
hexylresorcinol, a potent inhibitor of mushroom, 609 
U 


ultrafiltration 
component analysis of disaggregation in during plate module, 


urea 
heat and fermentation effects on milk, 548 
Vv 


vacuum 
composition and gel-forming properties of evaporated liquid egg white, 
013; concentration of liquid egg white by evaporation, 1017; in- 
filtration of polyamines increases firmness of strawberry slices un- 
der various —— conditions, 361; microbiology of fresh beef 
packaged under, 9: 


vanillin 
interaction with milk protein isolates in sweetened drinks, 1142 


vegetables 
absorbability of Ca from broccoli, bok choy and kale, 1378; suitability 
of plastic films for modified atmosphere packaging of, 1365 
See also individual species 


viscoelasticity 
of myofibrillar protein-polysaccharide composite gels, 164 
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viscosity 
protein concentration, pH and ionic strength affect actomyosin, 1269 


vitamins 
B,;: in raw and fried chicken by HPLC, 505; in raw/fried chicken, (5)ii 
C: assay for in food using peroxidase, 619 
D: stability in milk, 552 
E: enhances color and display life of beef from Holstein steers, 701 
pantothenic acid and biotin retention in cooked legumes, 1084 
tocopherol —— delay oxymyoglobin and phospholipid oxi- 

tion, 


volatiles 

flavor component in crab cooker effluent and concentrate, 525; from 
berry and strawberry inhibit postharvest decay fungi, 793; in 
on and processing by-product, 1203; in yogurt-type products from 
soymilk containing Bifidobacterium, 153; loss of lipid oxidation 
products during thermal desorption in GC, 220; nitrosamines in 
meat in rubber nettings, 47; retention in micro- 
wave freeze-dried model foods, 1157; soybean flour ae ed 
isozyme mutant effects on bread dough, 583; sulfur formed in dis- 

rupted tissues of cabbage, 835 


vomitoxin 
additives affect flour during breadbaking, 416 
WwW 


water 

absorption in chickpea and field ing Peleg model, 848; as plas- 
ticizers affect mechanical an punwen bee properties of edible 
wheat gluten film, 206; bologna from massaged minced batter, 259; 
carbonated lexicon: temperature and CO, influence on descriptive 
ratings, 893; chlorine uptake by chicken frankfurters immersed in 
chlorinated, 987; droplet size and emulsifier type affect crystalli- 
zation and melting of hydrocarbon emulsions, 1148; hydrophilic 
edible films: modified procedure for vapor permeability, 899; min- 
eral loss in cowpeas ressure heating in, 856; mobility in starch- 
based fat replacer by 1103; potato cube response to blanching 
and high hydrostatic pressure, 1371; vapor permeability of casein- 
ate based edible films affected by pH, Ca crosslinking — 
content, 904: vapor: polarity ay and structure affect 
anally of model edible films, 


water activity 
com) ive stress-strain relationships of two ed cereals in bulk, 
356; depression by soluble and insoluble solids in alginate restruc- 
tured beef heart meat, 959; measurement above 100°C, 449 


water vapor barrier 
water and glycerol affect properties of edible wheat gluten film, 206 


water holding 
microcentrifuge based method for measuring protein gels, 1040 


wheat 
amino acids in fermenting sourdough, 1324; assessing chemical form 
of Ca in, 605; binding of zinc to bran, 3665; e: rbic acid in 
yeast and effects on dough, 845; model for gelatinization of starch 
in twin-screw extruder, 872; optimizing assay and extraction of 
lipoxygenase in germ, 1090; pasting of flour extrudates containing 
conventional baking ingredients, 567; thermal inactivation kinet- 
ics of germ li genase, 1095; water and glycerol as a 


whey 
calcium induced gelation of pre-heated protein isolate, 867; digestibil- 
ity of protein/casein complexes isolated from heated concentrated 
milk, 299; disulfide bond formation affects stability of protein iso- 
late emulsions, 1036; droplet size and coalescence stability of pro- 
tein stabilized milkfat ut oil emulsions, 439; dynamic properties 
and microstructure of partially insolubilized protein concentrate 
gels, 1047; gel point of egg proteins using dynamic rheological da’ 

6; Pediocovcus acidilactici bacteriocin production in permeate 
inhibition of L. monocytogenes in foods, 430; prefiltration ej 
formed-in-p) metallic membranes reduces microbial content of, 
544; properties of protein gels containing emulsified butterfat, 158 


whipped cream 
Pexation ve for examining microstructure in by electron micros- 
copy, A 


white tissue 
sodium chloride treatment or waterjet slicing effects on development 
in carrot sticks, 1390 


whitefish 
freshness evaluation in during chill storage, 1212 


whitener 
descriptive sensory profiling for optimizing the formula of peanut milk- 
based liquid ffee, 120 


whiting 
denaturation of fillets, 1055; protease inhibitor effects on torsion mea- 
surements and autolysis of surimi, 1050 ; 


| 
| 
* 
tur! 
AS 
| 
| 
| 
| 
| 


wine yogurt 
lactobacillus from WA state: isolation and characterization, 453 bacterial growth and volatile pounds in - products 
milk containing Bifidobacterium, 153 chemical, 
Y plein 004; Mg selecti gel- 
lan gum from, 539 


chemometrics assess quality of ci on wheat dough starters, 419; erythroas- 
corbic acid in and por on wheat dough, 845; inhibition in grape sine 
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ERRATA NOTICE 


*J. Food Sci. 58(5): 950-952 + 958 (1993) —Fat and Cholesterol Content of Beef Patties as Affected by Supercritical CO, Extraction 
by J.W. King, J.H. Johnson, W.L. Orton, F.K. McKeith, P.L. O’Connor, J. Novakofski, and T.R. Carr. Page 951, Figure 2 is 
upside down and should be inverted. When the authors approved the galley the figure was positioned correctly, but somehow after 
the galley was transmitted to the printer the figure was transposed. Please correct accordingly. Our apology to the authors for this 
error. Reprints will carry the figure correctly positioned. 


*J. Food Sci. 58(4): 821-826 (1993)— Optimizing Processing Conditions for Chemical Peeling of Potatoes using Response Surface 
Methodology by R.L. Garrote, V.R. Coutaz, J.A. Luna, E.R. Silva, and R.A. Bertone. On page 823, Table 4, the first five 
column heading are correct as printed, but the last three should be changed to read in sequence: (Col. 6) — Unpeeled skin; (Col. 
7) — Penetration of NaOH; and (Col. 8) — Heat ring. Please correct accordingly. 
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